Maverick Cuisine

PROFESSIONAL COOKING SYSTEMS

36 INDUSTREAL PARK e WALDWICK, NJ 07463
PHONE 201 444 G360 » FAX 201 444 6361
maverickcuisine.com

feature

For decades, cooking foods at low temperatures
was & technigue used by the world's top chefs, Today,
mainstream foodservice applications are in the works,
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How PTC Works
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